


Northeast, South, Midwest, and West 
Coast. G & CICA also hosts an annual 
convention. “We move to different major 
cities each year to advantage attendance 
in many locations.” The 18th annual con- 
vention will be held at the Airport Hilton 
in St. Louis, Mo. April 30-May 3, 2009. 

Collecting Griswold and Wagner cook- 
ware is a lot like going on a treasure hunt. 
The euphoria of finding a piece, especially 
at places like the Goodwill and Salvation 
Army stores, or at yard sales, can make 
the day for a collector. But a buyer would 
be wise to study the cookware before 
plunking down any money. 

“Most of all, we’re looking for quality in 
the piece.” Jack Glenn warned that the 
cookware should not be cracked or 
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warped. The casting should be free of 
flaws and the lettering should not be worn 
off. And don’t forget to check for reproduc- 
tions. 

Doris Mosier said she’s had some suc- 
cess advertising for Griswold pieces in her 
local newspaper. “When you examine an 
item of interest, check it over closely for 
defects. In cast iron cookware, defects in- 
clude cracks, pitting, discoloration... mis- 
matched or replaced parts, like a lid that 
doesn’t belong to a skillet or a handle that 
has been misplaced,” she explained. It is 
best to examine an item in person. “EBay 
should be the last resort. It’s the lazy 
shopper’s preference, and the buyer is fre- 
quently disappointed. ... If you must buy 
without seeing [the cookware] in person, 
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go with a trusted dealer who offers to re- 
fund your money, minus postage and in- 
surance, if you’re not satisfied.” 

Mosier also advises collectors to look for 
“a good black color, fine finish, and great 
craftsmanship. Good vintage iron cook- 
ware 1s wonderful metal. There are many 
good brands of vintage cookware, and 
some like to collect Favorite PiquaWare, 
G.F. Filley, Martin, or Sheppard, etc. Not 
everyone collects either Griswold or 
Wagner, although most have some of these 
items.” 

Will you find dirty pieces of Griswold 
and Wagner up for sale? “Yep,” Mosier re- 
sponded. They have plenty of crud on 
them. When I buy an entire collection, it’s 
sure to be followed by hours and days of 


serious cleaning to get them back to their 
original state. Collectors who sell items, 
almost always sell clean iron because 
clean iron sells better. You never know 
what’s under layers of crud, and I’ve 
cleaned many an item to discover under- 
neath pitting, or on occasion, a crack.” 
“Most pieces I buy at flea markets, and 
many times in antique malls, are dirty. 
They should be less expensive when dirty. 
I don’t have a problem cleaning them if I 
purchased them at a reasonable price. 
Just about all ‘seasoned’ collectors know 
how to clean the cast iron and re-season it. 
Many people selling cast iron at flea mar- 
kets and malls don’t know how to clean it 
properly, and may end up damaging the 
piece, so it’s better to sell it dirty. The 





Wagner Ware citrus 
reamer. Aluminum was 
used in vintage cook- 
ware manufacturing 
starting in the 1890's. 
This particular item 
would have been made 
between 1920-1930s. 
Photo courtesy of the 
Wagner association. 
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